@ongress of the United States

House of Representutives
Washington, BE 20515

|CE AURORA CONTRACT DETENTION CENTER
ACCOUNTABILITY REPORT
ELECTRONIC REQUEST

Date:

Requested by:

Transmitted by:

Were electronic files sent?

YES A

15 December 2021

DAY

MONTH YEAR

Kevin Vargas, Community Media and Constituent Liaison

NAME

PosITION

ICE Denver Field Office Executive Review Unit

NAME

No O

POSITION

How many people are currently being cohorted/quarantined due to sickness?

Number of people currently cohorted/quarantined due to sickness: 9

FOrRMAL COUNTS: 2.8 V. A.

How many people were most recently formally counted in this facility?

Number of people most recently formally counted in the facility: 651

How many people formally counted in this facility describe themselves as the following gender?

Female: | 48 |
Male: 603
Nonbinary: n/a

Prefer not to say: |

n/a
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How many people formally counted in this facility describe themselves as transgender?

Number of people that describe themselves as transgender: 4

How many people have been brought into the facility this week?

Number of people brought into the facility this week: 121

How many people have left the facility this week?

Number of people who left the facility this week: 49

How many people and where did those who left the facility go?

Released into community: [ unknown |

Formally removed from the United States: [ unknown |

Moved to other facility: unknown

Other : unknown

How many people are currently being housed in the Annex?

Number of people who are being housed in the Annex: 216
Female:| 47
Male: 169
CovID-19 CONFIRMED CASES*: New Cases this week : ~ Total to date since March 30, 2020:
Individuals Housed in GEO Facility: 2 698
ICE Detainees: 14 524
ICE Employees: 0 2
GEO Employees: 1 149

DOCUMENTS RECEIVED:
Daily Kitchen Opening and Closing Checklists

RECEIVED ¥ NOT RECEIVED O
Daily Foods Production Service Records

RECEIVED ¥ NOT RECEIVED OJ
Temperature Logs

RECEIVED ¥ NOT RECEIVED OJ
Law and Leisure Library Logs

RECEIVED ¥ NOT RECEIVED O
Medical Staffing Update

RECEIVED NOT RECEIVED O

*All reports concerning infectious disease are confirmed with the Tri-County Health Department and/or the Aurora Fire Department
Version 1.3




SUPPLEMENTAL NOTES:

Request for information made on December 13, 2021. All population numbers current as of
Decmeber 20, 2021.

KITCHEN DOCUMENTS:
Opening/Closing Checklists and Menu provided, see attached documents.

MEDICAL:

Johnny Choate, Facility Administrator, provided the following weekly update on medical
staffing which is current as of December 15, 2021.
1 - Health Services Administrator

2 -PA's

1 - Medical Doctor

12 - RNs

9 —LPNs

2 - Psychologist

1 - Licensed Clinical Social Worker

4 - Medical Records Clerks

1 - X-ray Technician

4 - Telepsychiatrists

2 - Dentists (part-time; 40 hours/week total)

1 - Dental Assistant

* denotes change in staffing level from previous week

TEMPERATURE CHECKS:
Logs provided; see attached documents.

LAW LIBRARY:

Logs provided for December 6, 2021- December 12, 2021 but not attached as they contain
personally identifiable information. Logs record law library usage by dorm, which ranged from
one to ten detainees visiting the law library at each provided opportunity. Logs indicate that
dorms that did not use the library were either new intake dorms, on restriction, or detainees
were offered time in the library and refused.

COVID-19 Updates:

Aurora Fire Rescue received an update from the GEO Facility Administrator related to
COVID-19. They informed us that they have zero (0) positive cases for ICE staff, and one (1)
positive case amongst the GEO staff. They have also reported two (2) positive cases

this week amongst the ICE detainees, and zero (0) positive cases amongst USMS detainees.

Official COVID-19 statistics for "ICE Detainees under COVID Monitoring" provided via ICE.gov.
The numbers in this report are accurate as of December 20, 2021.

Statistics for "Total Individuals Housed in GEO Facility" and "GEO Staff" are verified via
Aurora Fire Rescue and are current as of December 17 2021.
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ADULT CYCLE MENUS

These menus are proprietary amd intendied solely for the use of GEO Group Facilities.
Dissemination, forwarding or copying of these menus are strictly prohibited.

MENU DATE: 51512021 CYCLE 3  WEEK-AT-A-GLANCE
BREAKFAST LUNCH DINNER
MONDAY Cinnamon Oatmeal! Sloppy Joe on Bun Polish Sausage
Turkey Ham Potato Salad Rice
Pancakes Carrots Grilled Cabbage
,W Syrup Tossed Salad Beans
\9— Margarine Dressing Rolt
Sugar Onion Margarine
Caoffes Spice Cake wi lging Fortified Sugar Free Beverage
Milk 2 % Fortified Sugar Free Tea
TUESDAY Diry Cereal Taco Meat Chicken Patty
Breakfast Sausage Gravy Spanish Rice Whipped Potatoes
\/\ Dicad Potatoes Beans Gravy
\g/ Fruit Saisa Peas & Carrots
Biscuit/ Margarine Shredded Lettuce Bread
Sugar Shredded Chease Margarine
Coffes Tortillas Fruit Cobbler
Wilk 2 % Fortified Sugar Free Tea Fortified Sugar Free Beverage
WEDNESDAY Oatmeal Chopped BBQ Chicken Fideo w! Meat Bauce
Broakfast Sausage Pinto Beans Green Beans w/ Onions
% Pancakes Potato Salad Shredded Lettuce
- Syrup Cole Slaw Dressing
\} Margarine Bun Garlic Bread
Sugar Yellow Cake / Choc Icing Fruit
Coffee Fortifiad Sugar Free Tea Fortified Sugar Free Beverage
Milk 2 %
THURSDAY Cream of Rice Enchilada Casserole Fajita Meat
' Breakfast Sausage Spanish Rice Grilled Onions & Peppers
Coffea Cake Pinto Beans Refried Beans
Ck Fruit Salsa Grilled Potatoes
I Sugar Salad/Dressing Saisa
\’5“ Coffee Cornbraad Tortilla
Milik 2 % Margarine Fortified Sugar Free Boverage
Baked Apple Crisp '
Fortified Sugar Free Tea
FRIDAY Dry Cereal Tuna Salad Chill Mac
U Creamed Meat Gravy Grilled Potatoes Pinto Beans
/\ Fried Potatoes Green Beans Com Salad
\,B., Biscuit Cole Slaw Garden Salad ! Dressing
Margarine Ketchup Rolf
Sugar Bread Margarine
Coffee Brownie Fortified Sugar Free Beverage
Mitk 2 % ~ Fortified Sugar Free Tea
SATURDAY Oatmeal Turkey, Sliced Meatbails
: Scrambled Eggs Vegetarian Beans Mixed Vegetables
Breakfast Sausage Com Salad Rice
,\\ Gravy Mustard Lettuce Salad
\’a.. Biscuit Mayo Dressing
Margarine Bread Ketchup
. Sugar Cake wi icing Roli
Coffes Fortified Sugar Free Tea Margarine
Mitk 2 % Fortified Sugar Free Beverage
SUNDAY Dry Cereal Chicken Salad Salisbury Steak w/ Gravy
’)_) Scrambled Eggs w/ T-Ham Potato Salad Rice
/\ Salsa Carrot & Celery Sticks Carrots
\’a— Cinnamen Roll Green Beans Beans
‘Tortlila Shredded Lettuce Tortillas
Sugar Onion Strawberry Gake
Coffee Bread Fortified Sugar Free Beverage
Milk 2 % Fortifled Sugar Free Tea

SUBSTITUTIONS OF EQUAL VALUE MAY BE MADE AS NEEDED BY THE FOOD SERVICE MANAGER

Signature on file / 811291

Corporate Manager Food Service Menu Systems/Dietitian

cee




! Swourg Services™
FOOD SERVICE 5 |
UNIT: AURORA KITCHEN |; .
OPENING and CLOSING CHECK[M[ST
Date: /2/@/@/ Time: Dj@il AM Time: {C (_} PM
"Shift Checklist AM PM ! Comments
No | Yes [ No | Yes ; ]
All areas secure, no evidence of theft C : X
Workers reported to work, no open sores, 3 Y ]
fever, cough, shortness of breath, chills, e “X il
no skin infection, and no diarrhea X % ]
Kitchen is in good general appearance 1Y Y :
All kitchen equipment operational & clean X X DY J‘h Wachiine <+ M |
All tools and sharps inventoried X X I :
All areas secure, hghts out, exits locked ; N - v ' _
Menu Items " ’ e o[
o ¢ 0 | ox _ X
PRODUCTION SHEET 2 q&‘&&-w’fﬂ o <0 ﬁﬁj@f & |
Breakfast \ Temperatures | 1 71 [/ 7810 10537 | [ 139 [7% |61 )
' Menu Items [ &X> | &° P \“Ldﬁ |-g L[ ® /
. 3 \ \\a Q ~
P 00 B0 e | e o
Lunch Temperatures | {23 (&l 3l | 4O [pr [14D et e YOI &Y
: . o e ! . py )
Menu Items Qﬁ_ﬁ% v@} k‘pﬂ*ﬂ_ :r%“ & Bu\& D’;t‘* 5037‘6 ?P::’:T
| Dymner ’ Temperatures | ply S B \@A | WU W QA | w0 [P
DISH MACHINE Temperature | Wash|150+ | Rinsel180+ If Needed
Temperature accordmg to manufa:cmrer s spec:ﬁz}atwns Breakfast —— —_—
and chermca,i agent used in Fmal Rmsc "5 _ Lunch o — — ]
L RXhEg : Dinner - i ==
P()T and PAN SINK Temperature| Wash |11l O0F | Rinse [10 F | Sanitizer-200ppm
- Final Rinse Temps.determined by chemical agent used  Breakfast /a0 )+ | 20 ]
Lunch HO | 110 | 200N
Dinner | (1D | {20 |2 pom
FREEZER and WALK-IN Temperature Freezqr| 0, | Walk-in | Walk-in
or belo'\l'.' 35-40F | 35440F
Record temperatures, Freezer and Walk-ins AM | =-7.1¢, 3 lo 2- 39.0
Record temperatures, Freezer and Walk-ins PM [} LD 37 lo 2,L,| (g N
§ DRY STORAGE | Temperature 45-80 Area [l Area’l. | Assat-
Record temperatures Dry Storage Areas AM | & [
Record temperature$, Dry Storage Areas PM (o ¥ (o<
Hot- Water Temps:in sink AM PM )
| (L2 [0
;72 _ - WDt 12 i&/
Si dire, Cook Supepwi br (A Signalm{e, Cook Superwsor (PM)
. ‘ _
FOOD SERVICE M/XNAGER DATE |
NF-6-2-20 | l |




|
l
FOOD SERVICE .
UNIT: AURORA KITCHEN |,
~ OPENING and CLOSING CHECKL,
; i
Date: |2 - +-2| Time:OSl"lj AM _ Time: 1§53 m
Shift Checklist AM PM , Comments |
No | Yes | No | Yes I
All areas secure, no evidence of theft X | '
Workers reported to work, no open sores, X | Ve _
fever, cough, shortness of breath, chills, X ‘v l
no skin infection, and no diarrhea x v '
Kitchen is in good general appearance X v
All kitchen equipment operational & clean X A1 IGoen maswing, Kebtle #1
All tools and sharps inventoried p.4 et BRI '
All areas secure, lights out, exits locked P Vs |
| Menu Items N ¢ v | v | |., qQ 394
PRODUCTION SHEET el 3&} @‘#’ q,x‘*jl & “.wfes L,,c?‘ \,‘.‘”" & 5 ]fﬁ"
Breakfast Temperatures | RT Fz1qdRt (Rt [3, Rt pA 3¢ T Rt |
Menu Items Peo t?.blfi Bews|satcal Letd- d::'cix E,f;‘:' Tex, / / /
Lunch Temperatures |17} N4 139 | g1 4¢O 1 39 y &T &Ip / /o |/
LS [ e et ||t An o
| Menu ems. Lo o e o Lo T | LB
 Dimner Temperatures | 64 |86 | 0#$-% [0 1 [ by ?—’ 1 AT et ey
DISH MACHINE | O0S Temperature| Wash|150+ | Rinse180+ If Needed
Temperatulc ac.cerdmg 0 manufacturcr § specifi catwns Breakfast
and' 'he_mxcal agent used in F’mal Rmse Lunch — R
e L Dinner —tt . 4
P()T and P AN S[NK Temperature Wash l;lOéF Rinse 110 F Sa'mitizer-Z‘OOppm
Finl Rinso Temps dotemined by o agent e Breakfast | | |4 (4| 200(Pm
' et ) Lunch 124 12 '
i - Dinner EEl \Q‘—% JoCPPm -
FREEZER and WALK-IN Temperature Freezen 0. Walk-in | Walk-in
or belgw... 35-40F | 3540F
Record temperatures, Freezer and Walk-ins AM | -&]! =22 23
Record temperatures, Freezer and Walk-ins PM |-10132 Y0 | 285
‘ DRY STORAGE | Temperature 45-80 Area Area’l. | Area|l
Record temperatures Dry Storage Areas AM , R e)
Record temperatures, Dry Storage Areas PM (]S o =
Hot- Water Temps:in sink AM PM ‘ Z ]
| 120 [ Wo ) ||
=XV T
S ure, CEBk [Supervésbr (AM) Sighéy&‘%, Cook @dpervisor (PM)
L T 2lglzr
FOOD SERVICEMA N” Gaﬁ" DATE ¢ T 1
NF-6-2-20 ‘




e D
CeE
Swoure Serv:’ces’-': 7
FOOD SERVICE !l
UNIT: AURORA KITCHEN ||
=2 | OPENING and CLOSING CHECKU‘[;ST
Date: |72 ~R-2 Time: H3|[> AM Time: | 772 PM
Shift;Checklist AM PM Comments
No | Yes | No | Yes
All areas secure, nolevidence of theft X | |
Workers reported to§ work, no open sores, X X |
fever, cough, shortness of breath, chills, X b
no skin infection, and no diarrhea ¥ ¥
Kitchen is in good general appearance X ¥ |
All kitchen equipmeént operational & clean X N Dislk machine , Ketr\e # |,
All tools and sharps inventoried X v | Ketbles lefd poiin Yoad
All areas secure, lights out, exits locked % el el S
. Menu Items jowvDe . ?W‘C”\s‘r-m’?"‘”ﬁ 5"90" cobdelmive] |
PRODUCTION SHEET ac | ked Ve i
Breakfast i Temperatures Qép | 169 |1 Dt | 34 T),;'( ti=R9 | ™ —|
Menu Items BBR g, | Pot | cote Ao ﬁ
cHx Smﬁm”%7”~%~ —
Lunch Temperatures | 109 [200|29 (4o [T [RA [RT[ —[ | ~
Menu Items  |Eplge ([ 'wﬁ?’ \/,'J{,f’ pw\f"‘” W.;@;ML’
L il fust” 3 | - - | - | —
Trihner | Temperatures || 30 [j 71 22 |81 lles| R RN
DISH MACHINE | S Temperature| Wash 150+ | Rinsel180+ If Needed
 Temperature according to manufagturer’s specifications | Breakfast -—-+ : _—
‘and chemical agent used I Final Rinse Lunch — —_— [ —
By e o Dinner — ‘ v
POT and PAN SINK Temperature | Wash 110/F | Rinse 110 F | Sanitizer-200ppm
Final Rinse Tevips datormined by choimial ageht uved Breakfast | | 4 L4 | Zeoopn |
‘ 55 Lich | 1283 | 120 [20éepn
- Dinner (LD 11 O PR
FREEZER and WALK-IN Temperature Freezqr 0. | Walk-in [ Walk-in
; or belpw 35-40F | 35-4D F |
Record temperatures, Freezer and Walk-ins AM | -8.F 38 40,1 #"Scien
Record temperatures, Freezer and Walk-ins PM |—7. & 39 B9
DRY STORAGE | Temperature 45-80 Area || Areal | Area !
Record temperatures Dry Storage Areas AM G4 (X —
Record temperatures, Dry Storage Areas PM Vs 6D -1
Hot- Water Temps in sink AM PM f
{20 (1]
| —_—
s o/ Super isgor (AM) o i Signature, Comvisor (PM) |
=2 |
27 jafa]Y ;,
FOOD SERVICE MANAGER DATE /| ' I
NF-6-2-20 I‘
i




G(
Sgcurn Services®
FOOD SERVICE | i
UNIT: AURORA KITCHEN || |
o OPENING and CLOSING CHECKLIST
Date: /,Q - 0/* Z / Time: ()Y/7 AM Time: lt?(ﬁ) PM
Shift Checklist AM PM Comments
| No | Yes |No | Yes I |
All areas secure, no evidence of theft + Y ! |
Workers reported to work, no open sores, £ W '
fever, cough, shottness of breath, chills, L Yy |
no skin infection, and no diarrhea y e ; |

Kitchen is in good general appearance "% e . |

All kitchen equipment operational & clean S K [ X ket Ut | BiShradchine ]

All tools and sharps inventoried ] \va

All areas secure, hghts out, exits locked { ';; ' |

Menu Items |« I ¢ Tl ||
VoV & Y]
PRODUCTION SHEET & ‘j‘} AP g ¥ |
Breakfast Temperatures ll(«{"] a‘ il VT\” Wi | (/1] \,} T 31
Menu Items | ol L& S o | o |&4q S
Lunch Temperatures 118 |14 1471 €T | 4e || ET F—I 46 vt | BT 18O |
Menu Items Fdjw' ‘_;‘?’@w\ < :{]\;ﬁ'\fm o i‘“@ ) I—Pﬁ,ﬂf’f r[p‘\ flﬁ_ | @ \\\V\ %\&%
Dinner Temperatures 0 \%U VRS 10 |TW [w® ¥
DISH MACHINE €S Temperature| Wash 150+ | Rinse180+ If Needed
Temperature according to manufacturer” sspemﬁcatwm ; Breakfast H—
'1and ahemlcal agmt used in Fmal Rinse =~ Lunch _ _,L_ e

B Dinner | J—

P()T and p AN SINK Temperature| Wash |10 F | Rinse 110 F | Sanitizer-200ppm
Final Rinse Temps determined by chemical agent used Breakfast JAE7 /)7 260 tova
it e B ' Lunch | [ 2l 7 Pl

unc Cle QG PP
iy el Dinner {1z 120 [2a00m

FREEZER and WALK-IN Temperature Freezpy 0 Walk-in | Walk-in "|"

or below 35-40F | 35-40F -

Record temperatures, Freezer and Walk-ins AM | =90 2.1 | 3F 1

Record temperatures, Freezer and Walk-ins PM * Ol g | A3
I | DRY STORAGE | Temperature 45-80 Areall Area'l. | AredT

Record temperatures Dry Storage Areas AM | (F A

Record temperatures, Dry Storage Areas PM () U‘Z{

Hot- Water Temps in sink AM PM

//2 | D |
s - < g Fo
e ~ b [HRes | |
‘ure, Cook pe/rvi;sor Signature, Cogk Shpgl)fisor (PM) ‘
e -, Y /2/2 /2

FOOD SEFQVIC’%MAW DATE/ .

NF-6-2-20 : ‘
; |




‘- Secure Services
FOOD SERVICE ’
UNIT: AURORA KITCHEN |/
- OPENING and CLOSING CHECKILIST
5 f :
Date: /02///}/ 2] Time: 2, '; AM Time: [’SQ"} PM
" ‘Shift Checklist AM PM Comments
No | Yes No | Yes |
All areas secure, noievidence of theft ¥ )4
Workers reported to work, no open sores, ’)(‘ ‘5( : ]
fever, cough, shortness of breath, chills, ¢ \/ i
no skin infection, and no diarrhea X \y _ '
Kitchen is in good general appearance X v |
All kitchen equipmént operational & clean )'d N | Dish | machine <— Kedble & )
All tools and sharps inventoried ¥ ¥ not ,wﬂ(_,maz; l
All areas secure, lights out, exits locked 3 !
| Menu Items S (,f“ T s | 0 * "
PRODUCTION SHEET ¢ |# éﬁ & | | S S %“ &
Breakfast Temperatures [T 185 |192 | R . 3% |t |p+ 39 & 7
Menu Items S LS & Bl v X
&‘f ™~ ‘9‘ U' q,\ H
s & | ko 4
Lunch Temperatures 'f/{\ 2 |$ (972 c’@% 7 lin:;h ‘E;g\ R |y
Menu Items | 3 & |, _
A S S SIS 5T
Dinner Temperatures | |9\ [1%% | %% ”f'\’ A\ RS \6Y
DISH MACHINE " (X% STemperature| Wash[150+ | Rinse180+] If Needed
i Temperature accofdmg m manufaWrer s specifications Breakfast ! —
and emlcal agent used in Fmal Rinse Lunch —— —
PR Dinner —t | [—
P()T and PAN SINK Temperature | Wash ]!_‘I 0 F Rinse 110 F | Sanitizer-200ppm
| Final Rinse Temps determined by chenical agent used Breakfast /2% Yo Xi A 2.00 Do
] ' ‘ Lunch e ji© <0000 N
- : Dinner 7 [2_’2 2[30 pin
FREEZER and WALK-IN Temperature Freezer 0, | Walk-in | Walk-in
; or below 35-40F | 35-40F
Record temperatures, Freezer and Walk-ins AM |- 71 2¢.8 |3%.9
Record temperatures, Freezer and Walk-ins PM |4 Q2.3 35_6_ m.BQL—
DRY STORAGE | Temperature 45-80 Area] | | Aread_ | Ared |
Record temperatures Dry Storage Areas AM P &9
Record temperatures, Dry Storage Areas PM 6‘6 60
Hot- Water Temps!in sink AM PM |
(/7 L] |
_ e = K
S’ wre, Cook SupervxisprﬁM) Signature, Coo ﬁl'Superwsor (PM)
e | | |
e Q 12/08/ 2/ ll |
FOOD SERVICE MANAGER DATE -
NF-6-2-20 sg




FOOD SERVICE

UNIT: AURORA KITCHEN
OPENING and CLOSING CHECK

/912

IST

o AM  Time: 191 puM

Date: Time: O 5¢
Shift Checklist AM PM Comments |
: No | Yes | No | Yes f
All areas secure, no evidence of theft X o '
Workers reported to work, no open sores, ( X 2 g
fever, cough, shortness of breath, chills, Y g:_ "
no skin infection, and no diarrhea 3( .:/ﬁ :

Kitchen is in good general appearance X \:({‘W Dish 'm ALl = Koty 4 ]

All kitchen equipment operational & clean X Vi ‘ |

All tools and sharps inventoried X | T i

All areas secure, lights out, exits locked )(' ' \

, Menu Items > ' el | LK

PRODUCTION SHEET M 56 ot a5 i A S

Breakfast Temperatures | /75.3 [1L,725] /e S| l64.1 % 36 |ev l@z&ﬂ 32 R

|, W\ O A x
Menu Items | 30 NS C: Xa o l (@\ e o \f &
Lunch Temperatures |4D 3’5 374 YZ:T\ U px B vy W&
) i [ a6
i Menu Items w@c\ﬂ W\\E%}\ éyg}‘ EQ\\ \ois® b 0 X S ‘f

Dinner Temperatures [\ge, |@AS [1@Ag | A0 [ |26 | o {g u"\

DISH MACHINE ﬁ f?’D‘Q,Temperature Was h, 150+ Rinse180+ If Needed

Temperature ace,ordmg to manufacturer’s specxf' cations - Breakfast - —— !
j'_and chermcal agent used in Fmal Rinsc Lunch I — |

: : Dinner ] '

P()T and P AN SINK Temperature| Wash|[I0F | Rinse 110 F | Sanitizer-200ppm
Fial e Temps dterminsd by chericl sgent sed_ Breakfast | / 4B | /29 | | ZdDpom
' s Lunch ) ?’O' /3% ‘2 X RQM

Dinner \£D . (20 . L(J[} )i

FREEZER and WALK-IN Temperature Freezer 0 Walk-in | Walk-in

or belpW 35-40F | 35-40F

Record temperatures, Freezer and Walk-ins AM | (s | 37.2 %‘}r 2.1

Record temperatures, Freezer and Walk-ins PM | 1/l O 31K | A€ .4
DRY STORAGE | Temperature 45-80 | Areall] Areally | Aveat-

Record temperatures Dry Storage Areas AM | (4. [55e3 ' |l
Record temperatures, Dry Storage Areas PM (%) b} (CH
Hot- Water Temps in sink AM PM |

[19 20 |- ~.)s | |
- —— /Q}l — _ :%!JLUO\G{ ‘971“ {‘M 4
S’\ ’ Muperwswwf) / Signature, Codk| Sl:l]‘nfﬂvisor (PM)
— 27 /3[i3]2 | |

FOOD SERVICE MANAGER / DATE

NF-6-2-20




Secure Sarvicey’

FOOD SERVICE | | |
UNIT: AURORA KITCHEN

OPENING and CLOSING CHECKLIST |

Date: Jod //a'l/ A Time:()‘-’x;l;l AM  Time:[73G PM
Slfifthflecklist AM PM | Comments |
No | Yes|No | Yes
All areas secure, no evidence of theft s | Y.
Workers reported to work, no open sores, X Y
fever, cough, shortness of breath, chills, N \;:
no skin infection, and no diarrhea S N L
Kitchen is in good general appearance X__ ‘“‘i[* Di ?\‘q Maeh tee. = ol
All kitchen equipment operational & clean | 3 Y| g diviot cworkkm |
| All tools and sharps inventoried e I 17 T J |
All areas secure, lights out, exits locked X \'[ !
‘ Menu Items S b X | "N '
PRODUCTION SHEET u‘lw} afgﬁﬂﬁ S 59"3\ v’*’y N szl"-b " s‘?(
Breakfast Temperatures | AT [z | et b I BTIAT (BT 28 [ATIAT]/
2 LT o R
Menu Items og::‘;‘;"}\ g\’s‘ U}“‘j‘ M S &W Qg;‘t\ @U")‘ A&!"" ! av\N\ .
Lunch Temperatures | 38 = 364’} 4% 4:9 40 1](’:: ‘j' 4‘2« ﬁ{_} ]q),a A0 [T
Menu Items | AN o Y% S| ST 48 S !
! SIS S S,
Dinner ‘ Temperatures | |48 | [ VW [ N0 [N 50 oy 90| 7 7
DISH MACHINE ()% Temperature| Wash 150+ | Rinse180+ If Needed
:Temperature according to manufacturer’s specifications | Breakfast wlll —_— |
and c_hg-__rqiéé{égeni usein Final Rinse Lunch s o '
R e e, Dinner 1) .
| POT and PAN SINK Temperature | Wash|[[10F | Rinse 110 F | Sanitizer-200ppm |
;Fi;il;ai-lk.ihfse'Temps-r.iifetgmﬁ"i}nedbyféh@n%iceﬂ agent used Breakfast / ;;1 ”7 /A ) G(DQ? M
' ’ i : ; : Lunch ‘1 128 (28  [zooppm
Dimer | /O | WO [animm
FREEZER and WALK-IN Temperature Freezan 0 | Walk-in | Walk-in [' "
' or below 35-40F | 35-40F
Record temperatures, Freezer and Walk-ins AM | -/l 25.4| ?3.¢
Record temperatures, Freezer and Walk-ins PM |-1i.0 My, 7 0.3
DRY STORAGE | Temperature 45-80 | Area Areal | Area |
Record temperatureé Dry Storage Areas AM (9)? 6z '
Record temperatures, Dry Storage Areas PM | & 6T
Hot- Water Temps:in sink AM PM
: (/7 [20 |
= - A A
S ure, Coo/lg,Sﬂnervisz AM) Signature, Coo-a‘_ Supervisor (PM)

FOOD SERVICE MATQWGB}/ DATE | !
NF-6-2-20 ' %




GEO Aurora ICE 12/13/2021

3130 N. Oakland St P29 08 ARBCU
Temperature
°F
A-1 72.31
A-2 63.41
A-3 70.11
A-4 69.71
B-1 69.41
B-2 69.01
B-3 430 70, |
B-4 69.21
C-1 67.91
C-2 69.41
C-3 65.11
Cc4 67.81
E-1 69.80
E-2 69.80
D-1 73.12
ISOLATION —
PATIENT ROOM 68.62
INTAKE/RECEIVING 71.71
Tank Temp S-12 71.48
Present Value
BOILER-3 87.28
Universal Input[1]
LAUNDRY ROOM MAU-2 and BOILER-4 169.53

Universal Input[13]

GEO



clele

Monday, Dec 13, 2021
North Building

195 Aurora Detention Center

3130 Oakland St.

] o Temperature Log  Aurora, cO 80010
Secure Services™
Date Unit Dayroom | Shower | Shower | Shower | Shower | Shower | Shower | Shower
#1 #2 #3 #4 #5 #6 #7
/)’/.?’2’ A-1 /L’/k] z
A-2 / 07"
As (0.2
A-4 [ !
Bt 1c4. |
B2 le3.1
Bs Z3
B4 je4q. )
C-1 )0i7 {
C-2 ! 017‘ 2
C-3 /0 ’I '
C-4 /«Q'LL )
D-1 [o4) N/A N/A N/A
D-2 N/A N/A N/A
E-1 zn N/A N/A N/A
E-2 Jeh, !
Phy
J/ | Therapy | N/A N/A N/A N/A N/A N/A N/A
Intake N/A N/A N/A N/A N/A N/A
PRINT: S 21, Neyypso SIGN: =3 % }
Write Legibly
Medical Showers Temperature Log
Name: Date:
ROOM 542 540 538 536 534 523 522 Tub Room
Air; ,
water: | 19U, | jom) | oo | lonl | jen | ey | ren | 197

Femperature Taken with a Fluke Mod 52 Digital Thermometer




GO

Secure Services™

Temperature Log

South Building

Date: Monday, Dec 13, 2021

195 Aurora Detention Center

11901 East 30th Street

Aurora, CO 80010

Unit AIR WATER/sink Shower #1 | Shower #2
South-A 7? ' [ lﬂﬁ, /
South-B 742 [o4.]
South-C 7! / 7 e chﬂ o
South-D 7/ '7 [0 ”[ [
South-E 7 P ’ O lUop. af
South-F zd ! 575{* ’
South-G 754 le-(
South-L L e cofd'e A
South-M 7.4 74|
South-N é K Cf Zal
South-X /o2 (¢4 ]
South-Y )3 [ o4
South-Z 7/, ) [ﬁbh{
South SMU 6.1 1292
South SMU
Shower 3 N/A
MED ISO- Room1 | /& [1@'{0&4’ /T’/—\ N/A N/A
MED ISO- Room 2 / ) N/A N/A
MED ISO- Room 3 d/ \L/ N/A N/A
MEDICAL N/A N/A

PRINT:

S farFH

SIGN:

e

Write Legibly

Temperature is taken with a Fluke Mod 52 Digital Thermometer
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